Grit pod & idly win si 1975. 


Co-op closed on Thursday 11/24 for Thanksgiving! 
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Ypsi Mix 


312 N River Street, Ypsilanti MI 


Local Vendor: 


Jolly Pumpkin is an artisanal 
brewery in Dexter, Michigan. It 
is the family business of Laurie & 
Ron Jeffries. Jolly Pumpkin uses 
open fermentation and ages its 
craft beers in wine barrels. 
Their processes result in a rustic 
brew sometimes referred to as 
“American Wild Ale.” YFC 
regularly carries a number of 
year-round and seasonal beers. 


Jolly Pumpkin has two pubs in 
both Ann Arbor and in Traverse 
City. | have visited both the 
Ann Arbor & Traverse City 
pubs, and recently tried the sea- 
sonal pumpkin ale, La Parcela, 
for the first time. Soooo good. 


734-483-1520 


www.ypsifoodcoop.org 


Jolly Pumpkin Artisan Ales 


At the Ann Arbor café, the evi- 
dence of a commitment to local 
and organic food is clear. There, 
you will find produce and goods 
from Tantre Farms, Living Stones 


Farm, Deer Tracks Farm, Back 
Forty Acres, Cafe Japon, and Ava- 
lon Breads, to namea few. My 
dinner companion noted that she 
sees manager Maggie Long shop- 
ping for fresh food regularly at 


Order Your Fresh Turkey Now!!! 


It’s time to order your fresh 
Thanksgiving turkey from Garno 
Farm. Your order must be 
placed by noon on Monday, 
11/21 for Tues or Wed pickup by 
9:00 pm when the store closes. 


These turkeys are hand-raised 
by Ken & Bev Garno on feed 
mixed on the farm. They are fed 
a combination of whole grains, 
fresh and dried veggies and 


greens, and herbal supplements 
such as kelp. The turkeys are 
delivered fresh to the Co-op and 
never have been frozen. 


Turkeys delivered fresh can vary 
by weight, from approximately 17 
to 25 pounds. If a smaller amount 
of meat is required, consider or- 
dering a half-turkey. 


Garno’s fresh young turkeys are 
$3.25 per pound. Garno Farm will 


—By Lisa Bashert 
the Ann Arbor Farmers Market. 


Jolly Pumpkin Artisan Ales have 
been widely praised in media 
covering microbreweries and 
craft beers, and they have even 
made the food column of the 
New York Times. Ron Jeffries 
was #13 in the top 25 American 
Brewers by Beer Advocate 
Magazine in 2007. 


If you’ve ever wondered at the 
unusual name of some of their 
beers, like “Bam Biere” and 
“Bam Noire,” let me clear up 
the mystery: Bam is the name of 
the Laurie & Ron’s Jack Russell, 
who was “bammed” by a car as 
a puppy, but luckily survived. 


try to supply a turkey as close as 
possible to the size you specify, 
but remember, these birds will 
be growing up to the day of 
harvest, so weights may vary to 
some extent. 


Stop by the Co-op and put in 
your order today, or call us at 
734-483-1520. 
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WELCOME TO THE YPSILANTI FOOD CO-OP! | 


Previous 2/11 Next 


Fresh Today! 


Hot from the Oven: 


Mondays - Michigan 
Apple Bread! 


Fridays - Anadama! 
Deli Delights: 

Fresh hommus! 
Treats from Sweets: 


312 North River Street Savory Pot Pies 


Ypsilanti, mi 48198 |, Fresh Produce: 


(734) 483-1520 


Honeycrisp Apples from 
Almar Orchards 


info@ypsifoodcoop.org 


Open Daily 9am - 9pm 


GREAT FOOD & FRIENDLY SERVICE SINCE 1975 


Santa Comes to Depot Town 


Depot Town will be the place to wel- event especially suited for the 
come in the winter holidays at 6 pm little ones. The streets will be 
on Saturday, November 26. The an- decorated and Santa will make 


|“ 


nual “Lighting of the Tree” is his first appearance in Ypsilanti! 


scheduled, along with fun holi- as a special treat for the kids, 


day carols from the Ypsilanti Santa will be driven into Depot 
High School choir and the Ypsi Town by none other than Mater, 
Singers. There might be a from the movie, Cars. But 
chance to sine atone: shhhhhhh, don’t tell them. 


As in past years, this is a magical Let ‘em be surprised. 


Winter Farmer’s Markets 


Don’t be blue, just because the outdoor Ypsi Farmer’s D t y il ti 

Markets are over for the season! Mark your calendars f owntown pai antl 

for the indoor Winter Farmers Markets, taking place in Winter Farmers’ Market 
FRESH, LOCAL, AND HEALTHY FOR OUR COMMUNITY 

November and December at the Corner Brewery, 720 

Ferris at Forest Street, in the beautiful Prospect Park 

neighborhood on the eastside of Ypsilanti. 


Corner Brewery wil 
soon join YFC on 
Ypsi’s hottest 
webpage: 


p 


Solar. Y psi.co 


Conveniently scheduled before the winter holidays, 
they will be held on Tuesday afternoons from 3-7pm on 
November 8 and 22, and December 13 and 20. 


Many of your favorite vendors from the summer Farmers @ the Corner Brewery 
Markets will be in attendance, offering winter vegetables, Tuesdays from 3-7pm 
breads, pies, sweets, and holidays crafts in abundance! Nov 8th & 22nd, Dec 13th & 20th 


Co-op Website Returns — look left! 


Yes, itis here! The Ypsilanti Food Coop’s website is back!! 


It has been awhile since our website has been active. Our 
original website, created by Raymond Masters, dating back to 
2004 was a basic but informative site. It was taken down in 
2008 after the free Comnet hosting site stopped providing 
service to Washtenaw County community nonprofits. 


The new site has had many folks involved in its creation. We 
started with a committee to focus on what the purpose of a 
site was and what needed to be on it. We met and discussed 
content as well as appearance. Development of the sitemap 
came next, as we compared it to various websites to help us 
determine what the content should include. 


Drupal, an open source software, was chosen as our content 
management system. Anjanette Bunce began the process of 
creating the site. John Patrick took over installing a theme 


Friday Nov 4, Potluck 6pm, Film 7:00pm 

Film: “In Transition” at Ypsi Senior/Community Center, 1015 N 
Congress Street, Ypsilanti 

Immediately follows the 6pm Growing Hope Community Potluck— 

all are invited! Part of the Sustainability Film Series co-sponsored by YFC, 
Growing Hope and Transition Ypsi, “In Transition” is about the grassroots 
response to climate change, economic instability and peak oil production 
through Transition Initiatives, or "Transition Towns." The film imagines a 
world not dependent on fossil fuels and how to get from here to there. 


Saturday Nov 5, 9 - noon 

Higher Grounds Coffee Demo 

Higher Grounds is located in Traverse City and will be sampling their 100% 
Fair Trade organic coffees at the Ypsi Food Co-op. Learn more about 


Higher Grounds at http://highergroundstrading.com 


Saturday Nov 12, 11 am—2pm 
Co-op Sampling Event of Thanksgiving Menu Specials 


All shoppers are invited to try our special Co-op-made holiday delights 
from our Thanksgiving Menu. We’re offering everything but the bird, 
including: great appetizers, side dishes, breads, pies and desserts. Order 
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Thanksgiving Dinner a la Co-op 


available from YFC to serve at 
your own Turkey Day feast. 


Not a cook or baker, but have 
invited the entire family for 
Thanksgiving? No problem! 
The bakers and deli staff of 
the Ypsi Food Co-op are here 
for you, with our Thanksgiving 
selection of festive sides, 
breads, rolls, appetizers, and 
desserts. From 11am to 2pm 
on Saturday, Nov 12, you can 
try out many of the options 


Appetizers include Wild 
Mushroom Dip, Vegan Walnut 
Paté and Holiday Cheese Balls. 
Sides include Maple-Glazed 
Yams with Cranberries, our 
River Street Bakery stuffing 
mix, Roasted Root Veggies, 
and Wild Rice with Craisins. 


PAGE 3 


and arranging the site’s content. 


Shawn Gancarz hand-drew the background image—an update 
that reflects our original cornucopia logo and brings into the de- 
sign our Local Honey Project, with a bee pollinating a Michigan 
blueberry blossom on the left—hit CTRL+ or CTRL- if necessary to 
see the bee! 


Photos of product in the store were taken by Melissa Detloff, as 
well as various staff. Articles were written by Corinne Sikorski, 
Lisa Bashert and Eric Moore, to fill in information and policies 
from our various brochures about the Co-op, Solar Ypsi, and our 
Local Honey Project. 


While Facebook gives us a great avenue to share up-to-date info 
about events and products at the store, we hope the new website 
provides that vital link to everything you could wonder about 
your Co-op and the food you eat. 


your choices by 11/21. Ask at the checkout counter to see our Thanks- 
giving Menu — all made by our Deli Department. (See story below.) 


\ 


Monday Nov 14 6:00-6:45pm 
New Member Orientation 


“Get to Know Your Co-op!” with a short slide show and tour of the Food 
Co-op. All shoppers are invited. 


Monday Nov 21, 12 noon 

Fresh Turkey orders & Thanksgiving Menu Orders DUE! 
Pickup begins Tues morning thru 9pm on Wed 11/23 for fresh turkeys 
from Garno Farms and YFC Thanksgiving Menu Special Orders. 


Thursday Nov 24, Ypsi Food Co-op Closed for Thanksgiving! 


Saturday Nov 26, 6pm 


Tree Lighting in Depot Town 
See story on page 2 about welcoming the 
holidays to Depot Town! 
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Save room to sample some of 
our luscious pies and Pumpkin 
Cheesecake! 


We need your Thanksgiving 
Menu order by Monday 11/21. 
You may choose items a la 
carte by picking up the Thanks- 
giving Menu at the checkout 
counter. You may also order 
by phone by calling the 

Co-op at 734-483-1520. 
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Gluten-Free High-Protein 
Flour Blend 


This nutritious blend works best in 
baked goods such as pie crusts. It 
can be made ahead and stored for 
use in any kind of baked goods 
that require elasticity, such as pie 
crusts and wraps. 


1% cups bean flour (your choice), 
chickpea flour or soy flour 

1 cup arrowroot starch, cornstarch 
or potato starch 

1 cup tapioca starch/flour 

1 cup white or brown rice flour 


Or try one of our pre-made 
mixes available at YFC 


Gluten Free Piecrust Recipe 


Gluten-Free Pie Crust 
—from Living Without Magazine 


This gluten-free, dairy-free, egg-free crust 
is light and delicious. The dough is easier to 
work when it’s rolled out immediately so if 
you’re making a double-crust pie, prepare 
the filling first before making the crust. For 
a one-crust pie, halve the recipe. 


2 cups High-Protein Flour Blend 

2 teaspoons xanthan gum 

2 tablespoons maple crystals, 
date sugar or granulated sugar 

8 tablespoons coconut oil 

% cup cold water 

4 teaspoons cider vinegar 

Pinch of salt 


Pre-heat oven to 350 degrees. Lightly oil a 


10-inch pie pan. In a medium bowl, 


combine gluten-free flour, xanthan gum, 
salt and maple crystals. Set aside. 


Melt coconut oil until liquid. Stir warm 
oil into water and cider vinegar. 


Pour mixture into dry ingredients and 
mix with your hands until just com- 
bined. Do not over-mix. 


Divide dough in half, keeping half 
covered. Turn out onto a work surface 
dusted with gluten-free flour and form 
into a flat disk. Roll out with a floured 
rolling pin to %-inch thickness. Work fast 
as dough dries out rather quickly. 


Carefully place dough in prepared pie 
pan. Crimp edges and add pie filling. 
Add top crust if desired. Chill pie for 30 
minutes in the freezer before baking. 


Ypsilanti Food Co-op 


General Manager 

: Corinne Sikorski 

: Corinne@ypsifoodcoop.org 
: Editor 

; Lisa Marshall Bashert 

: lisa@ypsifoodcoop.org 


: Special Thanks to: 


* All Sara[h]s, and all our 
: coordinators, volunteers and 
: members 


Printer 

: Standard Printing, Ypsilanti, MI 
> Printed on 100% recycled paper 
: from the French Paper 
Company of Niles, MI 


Your Guide to the Co-op’s Six Sara(h)s 


Just a warning, never call out the 
name “Sarah!” at the Food Co- 
op —you could be trampled in 


the stampede. 


As pictured, the Ypsi Food Co-op 
now employs six persons named 
Sara or Sarah! 


From left to right, Sarah Neeley 
works in the Deli department, 
Sarah Harvey is a pie baker and 
sweets creator, Sara Blasko 
(standing) is our stocking coordi- 
nator, Sarah Yearout (kneeling) 
is in charge of coffee and frozen 
foods, Sara Wootke is a coordi- 
nator, and Sarah Lennon 
Ridenour works in the River 
Street Bakery and is our dairy buyer. 


